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L.what is GMO means? 


1.what is G.M.O mean? 


G.M.O means genetically modified 
organisms, means food either 
animal or plants have their genes 
are differents from their origins. For 
example, tomato, a GMO food, 
because it’s origin have a yellow 
instead of red as of today. Also, 
corn, another GMO food, because 
it’s Original colour is not yellowish as 
of today. 


2. What is Chemical chicken? 


2. What is Chemical Chicken? 


Chemical chicken is a type of 
chicken that was chlorinated to 
prevent the food is contaminated 
with Salmonella. basically, a 
chicken that was sterilized with 
chlorine to prevent bacteria from 
contaminating the food. 


3. what is Organic food? 


3. What is organic foods? 


Organic foods 


L) grown naturally without 
fertilization 
LI for example vegetables 


4. what Is Pesticide? 


4. What is pesticide? 


Pesticide is a chemical that's: 


L) Used to prevent pests from 
attacking the plants 

L) Note: Pesticide is very 
dangerous, it can damage 
your body severely if you 
breath it in, drink it, etc. 


5. what is Processed Food? 


4. What is Processed food? 


Processed food is a type of food that 
is been processed, for example: 


L] Canned foods 
L] Frozen foods 
L) Foods that is pre-made 


Note: Canned food is found out to be 
one of the reason why you have 
cancer, if you have a habit of eating 
canned food, QUIT it. 


6. What is Food poisoning? 


6. What is Food Poisoning? 


Food Poisoning Is a sickness caused by consuming of improper food, or 
contaminated food, some of the common bacterias caused food 
poisoning: Salmonella and Staphylococcus. Symptoms of being 
poisoned by food: nausea, abdominal pain, fevers and chills. 


6.1: Japan airlines food 
poisoning incident 
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6.1: Japan airlines food poisoning incident 


In February 3 1975, a Boeing 747-200B of Japan Airlines had to emergency landed on Copenhagen because a food contamination with Staphylococcus made 
196 passengers and crews on board have nausea. 


@ The reason is: there is 3 chefs preparing the meal at Anchorage, Alaska, one chef's middle finger was filled with Staphylococcus and the meals was 
infected. 

@ 144 of them are serious and get hospitalized, 30 were in critical condition, other 53 was treated in makeshift emergency rooms. 

@ After the incident, the chef manager Kenji Kuwabara committed s*ic*de, he was the only fatality in the incident. 


7. How to prevent food 
contamination/poisoning? 


7. How to prevent food contamination/poisoning 


Here are some ways to prevent food poisoning: 


@ use Safe, not expired ingredient 

@ use safe and hygiene ensured water sources 

@ proper cooking 

@ ensure the cook temperature is enough to kill any bacteria 
@ proper thawing 

@ pests control 

@ personal hygiene 

@ MOST OF ALL: ALWAYS WASH YOUR HAND! 

@ sanitized surfaces 


QnA Time! 


lf you have any question, it’s now the right time to 
ask! :) — 
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